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Brit Hazon: Reduce Household Waste  
 
Action 1 – On The Go  

Make the switch to reusable to-go cutlery and straws. For six weeks, bring your own 
utensils and straws from home when you pack lunch. And, when you grab take-out be 
sure to say “I have my own utensils!” Bonus:  Bring your own reusable to-go container, 
as well.  
 

Action 2 – BYO Bag & Bottle  
Commit for six weeks to not use any single-use plastic or paper bags. Dust off 
those reusable bags and commit to remembering them when you go shopping. 
And, get a reusable bottle/thermos and bring it everywhere. Plus, coffee shops 
often have discounts for customers who bring their own thermos!  
 

Action 3 – Rethink Single Use  
We use disposable products because it’s convenient, but the hidden costs to our 
planet and our pockets are significant. For six weeks, try replacing paper towels with 
washcloths and ziplock bags with containers. You don’t need fancy glass containers or 
silicone bags, that old tomato sauce jar or takeout container will do just fine.  
 

Action 4 – Shop Smarter  
For the next six weeks: 1) use your own containers to buy bulk goods (grains, flours, 
legumes, coffee, etc). 2)  Buy non-perishable goods in larger containers that are not 
subdivided (e.g., buy the big bag of chips, rather than a big bag full of separately 
packaged little bags of chips). 3) Buy concentrates (of juices, cleaners, etc.) and dilute 
them yourself into reusable containers.  
 

Action 5 – Level Up  
Upgrade your recycling game. In order to increase the amount of material you recycle 
and know that you  are recycling in the correct way, spend the next six weeks learning 
about plastics numbers, breaking down  your cartons, cleaning your recyclables, and 
finding drop-offs for recyclable items like electronics that aren’t  accepted curbside.  
 

Action 6 – Bars Not Bottles  
Many soaps (hand, body, dish, shampoo, and laundry) are available in bar form or 
powder packed in a biodegradable paper or cardboard wrapper. These items not only 
reduce the amount of waste you produce but often last longer, cost less, and work 
just as well.  

 



RESOURCES  

Going Zero Waste - A Beginners Guide to Reducing  Household Waste  

This Land - A Project Of University of Illinois Extension Huff Post - 9 Simple Ways to Reduce 
Household Waste  
Today’s Parent - 25 Ways to Reduce Waste at Home, Even  if You Are Exhausted  

Blueland: Eco-Friendly Cleaning Products  

TerraCycle  

 
Brit Hazon: Get Growing / Buy Local  
 
Action 1 – Plant a Vegetable Garden  

Growing your own vegetables is not only a great way to cut the carbon footprint of 
your plate, it is also a great way to create a carbon sink in your own yard and slow the 
detrimental effects of climate change. Start your own garden, even a windowsill or 
container garden, in the next six weeks. Or, if it’s off season, lay the groundwork to 
start one when it is growing season.  

 
Action 2 – Shop Your Local Farmer’s Market  

Shopping at your local farmers markets is a great way to support local growers and 
suppliers. You can get a variety of fruits, vegetables, meats, cheeses, and baked 
goods, all that have traveled fewer miles than those in your mainstream grocery 
store. In the next six weeks, identify at least one market in your area and patronize it 
at least three times. 

 
Action 3 –Join a CSA  

In the next six weeks, sign up for a community-supported agriculture program. By 
joining a CSA, you prepay for a season’s worth of produce, reduce the overall impact of 
your food supply, support the carbon sequestration benefits of local farming practices, 
and help local farmers have guaranteed income to continue their climate-saving work.   

 
Action 4 – Replant Your Scraps  

Usually, our kitchen scraps are destined for the trash bin or compost pile. But many 
vegetables can actually give us a second harvest with just a little tender loving care. 
Romaine hearts, celery, ginger, basil, onion, and carrots can all be regrown! Pick at 
least two veggie scraps in the next six weeks and regrow them.  

 
Action 5 – Plant a Pollinator Garden  

Bees and other pollinators provide the magic behind every garden. Without these 
little workers we wouldn’t have the flowers, fruits, and vegetables that rely on their 
pollination. Yet, their lives are endangered. By planting an organic pollinator garden 
in the next six weeks you can provide an immediate, safe, and reliable source of food 
for these incredible creatures.  
 



Action 6 – Check Your Supply Chain  
Often our food, clothes, and household items travel thousands of miles to reach our 
doors, but it doesn’t have to be that way. At least once a week for the next six weeks, 
look at one type of thing you’re buying, see where each of the options come from, and 
choose the one that traveled the least distance.   

RESOURCES  
 
Food that Fights Climate Change - Green America Local Food and Climate Change - Making Local 
Food Work Eating Local And In Season - Is It Worth It?  
25 Foods You Can Grow From Scraps Community Supported Agriculture (CSA) Locator How To 
Plant A Pollinator Garden  
 
Brit Hazon: Buy Less Stuff  
 
Action 1 – Freeze!  

Go on a six-week buying freeze. Limit your purchases to food and absolute necessities.   

 
Action 2 – Get It Secondhand  

From the biggest purchases to the smallest, there are almost always secondhand 
options available. For six weeks, buy only secondhand (with the exception of food and 
hygiene products). Buying secondhand extends the life of existing items and prevents 
the need to extract resources to make new ones.  
  

Action 3 – Make Do or Do Without  
Often you already have something that will accomplish the purpose of the new item 
you’re looking for. Pick at least two items on your “things I want to buy” list and instead 
of getting them, “make do” with something you already have that can fulfill the same 
purpose. And/or, ask yourself if you really need these things at all and decide you can 
just do without.  
 

Action 4 – Don’t Beg, Don’t Steal. Borrow (and Trade)!  
Don’t buy something you only need once or on rare occasions. In the next six weeks 
think of at least two things that fall into this category that you were planning on buying 
and, instead, reach out to friends and neighbors and borrow or make trades for those 
items. Not only do you avoid making the purchase and the environmental impact that 
goes with it, you’re making a meaningful connection with someone and building a 
sharing economy.   
 

Action 5 – Fix It and Use It Up  
Often we buy something new to replace something we already have that is broken or 
outdated. Think of at least two things you were planning to replace/upgrade in the 



next six weeks and, instead, fix them or find a creative way for them to meet your 
needs.   

 
Action 6 – Get It Good  

For the next six weeks, when you do shop, buy high quality products. Go for items 
that were made in minimally destructive and extractive ways (e.g., fair trade clothes, 
items made with recycled materials) and  things that are made to last (i.e., designed 
for durability not obsolescence, and can be repaired).  

RESOURCES  

The Art of Frugal Hedonism Going Zero Waste  

iFixit  

New Dream  
Repair Cafe  

The Story of Stuff  

TradeMade  

Treading My Own Path  

 
Brit Hazon: Transition to Plant-Rich Diets  

 
Action 1 – One Meal a Day  

Commit to having one meal a day, every day, that’s free of animal products (meat, 
dairy, and eggs). It’s up to you if you want to make it the same meal, say breakfast, 
for all six weeks or switch it up.   
  

Action 2 – Swap It  
Swap out one animal-based product that’s a regular in your diet and replace it with a 
plant-based alternative for six weeks. Experiment with beef or poultry substitutes or 
explore replacements for eggs or dairy products like milk, mayonnaise, butter, or ice 
cream.  
  

Action 3 – Cut It In Half  
Pick three of your favorite high-rotation meat-based meals/recipes and learn how to 
cut the meat in half through reduction and substitution. For example, if your chili or 
lasagna usually calls for 1 lb of ground beef, use 0.5 lb of meat and replace the rest 
with a plant-based meat, beans, or veggies.  
 
 
 
 



Action 4 – Meatless Monday  
Or, Tuesday or Wednesday... Pick one day a week on which you will eat no meat, 
dairy, or eggs. We recommend selecting one day and sticking with that same day for 
all six weeks, but you may switch up the day if that works better for you.  

 
Action 5 – In or Out  

Choose to eat no animal products in your home for six weeks. Or, the reverse, choose 
to eat no animal products when you’re outside the home. Or do one for three weeks 
and then the other. Each option provides its own unique challenges and 
opportunities.   

 
Action 6 – Regenerate  

Swap out one (or more) industrial meat, dairy, or egg product you regularly buy for 
animal products that were created using regenerative agriculture, a system of farming 
practices that increases biodiversity, enriches soils, improves watersheds, and captures 
carbon in the soil.  

RESOURCES  

Go Dairy Free  

Happy Cow to explore vegan restaurants in your area and   

Cadry’s Kitchen on how to eat vegan everywhere else.   

Humane Society’s Guide to Plant-Based Meals Jewish Initiative for Animals, in particular their 
Jewish  Leadership Circle Resource Guide  

Jewish Veg  
Meatless Monday  

Menus of Change’s protein flip guide One Meal a Day For the Planet  

Physicians Committee for Responsible Medicine Reducetarian Foundation  
Shamayim: Jewish Animal Advocacy  
 
 
 
 
 
 
 
 
 
 
 
 



Brit Hazon: Reduce Energy Use  

 
Action 1 – Adjust your Thermostat  

One of the easiest ways to save energy (and a little cash) is by paying more attention 
to your thermostat. For the next six weeks, adjust your thermostat by 2 degrees. 
Moderating your temperature with sweaters and fans instead of cranking the heat or 
A/C can cut your house’s energy consumption by 10%!  

 Action 2 – Stay Grounded  
Do you have a vacation spot that you fly to every year? Plan to vacation near home 
instead. Turn at least one trip that needed a flight into a staycation or nearby road 
trip.  

 Action 3 – Don’t be an SOV  
A single occupancy vehicle commute is a solo trip to or from a daily destination 
(usually work). Adding another person to your car trips reduces the number of cars 
on the road and dramatically reduces your (and their!) carbon footprint. For the 
next six weeks, find someone to carpool with for half or more of your commutes.  
  

Action 4 – Opt Out... of the Car  
Even energy efficient cars create greenhouse gasses. Walking and biking are healthy 
and fun methods of curbing emissions. Pick one trip a week, for the next six weeks, 
that you usually do by car, and walk or bike (or scoot, or skateboard, or skip) instead.  
 

Action 5 – In or Out  
Tumble drying clothes is one of the biggest household uses of energy with a simple fix 
which also saves money and reduces wear on your clothing: Air-dry. Let the sun and 
air dry your laundry at least once a week for six weeks.  
 

Action 6 – Regenerate  
Various “small” issues around the house can add up to large amounts of energy 
waste! And energy inefficiency is money inefficiency, too! Fixing insulation, sealing 
air leaks, keeping lights and appliances off when not in use, replacing inefficient 
bulbs with high efficiency options, and washing laundry in cold water  are small and 
easy changes that make a big difference. Pick two “small” actions and make them 
happen in the next six weeks.  

RESOURCES  

Bike Share Finder   

Bob’s Vila’s Do’s and Don’ts of Air-Drying Center for Climate and Energy Solutions Energy Star  
Green America  
Sustainable America Yale Climate Connection  
 



Brit Hazon: Reduce Food Waste  
  
Action 1 – Trust Your Senses  

Sell by/Best by/Use by dates are not legislated, have no oversight, and are not 
standardized (except on baby formula). Hence, these dates do not mean that food is 
yucky or unsafe after the date. Learn to use your eyes, nose, and mouth to determine 
if food is safe and tasty and stop throwing food out just because of the date.  
 

Action 2 – Eat Me First  
Create an “eat me first” shelf in your fridge and keep on it food that needs to be 
eaten in the next two days.  Then, plan your meals around what’s on that shelf first.  

 
Action 3 – Audit  

Conduct a home food waste audit and actually measure how much 
food you are wasting.  
 

Action 4 – The Freezer is Your Friend  
Whether it’s leftovers you just can’t bring yourself to have one more serving of right 
now, or food you just aren’t going to get to eat before it goes bad, freeze it! Not 
everything will return to its original glory, but frozen bread makes great toast, frozen 
fruit is perfect in smoothies, frozen veggies are delicious when tossed into pasta dishes 
and soups.  
 

Action 5 – Feed People, Not Landfills  
If you regularly have a surplus of larger quantities of food from large events, or 
through your workplace or  synagogue, find a local food bank or other food rescue 
partner that can share the leftovers with people in  need. Or, simply offer up your 
goodies to friends and neighbors.  

 

Action 6 – Compost  
Compost the food waste that you do create. Options vary depending on what 
services are available in your area, but there’s almost always a way to do it. 
Research what’s possible for you and implement it.  

RESOURCES  

Environmental Protection Agency, and in particular their Food: Too Good To Waste Toolkit  

Feeding America - food bank database; “food bank or food rescue in [city]”  
Love Food Hate Waste  

Make Food Not Waste  

National Resources Defense Council ReFED  

Save the Food  



 

 


